
SUNDAY MENU

Nocellara Olives stone in VE 4.5

Sage and Onion Pork Scratchings 4.5

Corn Ribs kimchi salt, gochujang VE 6

Smoked Ham Hock and Leek Croquettes lemon and crushed pea mayonnaise 8

Paul Rhodes London Sourdough slow-roasted garlic and sorrel butter V *VE 6.95

LIGHT BITES & BREAD

Bang-Bang Cauliflower sriracha and sesame mayonnaise, coriander VE 7

Chilled Isle of Wight Tomato Soup sorrel and cucumber salsa, sourdough croutons VE 7.5

Ham Hock Terrine celeriac remoulade, gooseberry chutney, buttered rye bread 8

Coronation Pork Scotch Egg mango chutney mayonnaise 9.5

Burrata and Isle of Wight Tomato Salad sourdough croutons, summer leaves V 11

Prawn Cocktail Aleppo chilli and dill Marie Rose 12.5

Scallops Wrapped in Smoked Bacon ‘nduja butter, roasted cauliflower 12.5

SMALL PLATES

FROM THE GRILL

British Beef Burger Ogleshield cheese, pickles, lettuce, ketchup, mayonnaise, bun, skin-on-fries 20.5
ADD SMOKE D OGLESHIELD CH E ESE 2 |  SMOKE D STR EAKY BACON 2.5 |  EXTRA PATTY 5

Steak Frites peppercorn sauce, skin-on-fries 27.5

House Recipe Sauces
TR I PLE PE PPE RCOR N SAUCE 2.5 |  R E D WI N E & MADE I RA J US 2.5 |  H P SAUCE G RAVY 2.5 |  BÉAR NAISE SAUCE V 3.5 |  SLOW-ROASTE D 

GAR LIC AN D SOR R E L B UTTE R V 2.5

V vegetarian. VE vegan. *VE can be adapted to vegan. *V can be adapted to vegetarian. 
An optional 12.5% service charge will be added to your bill. Please make the team aware of any allergies you might have before ordering. 

Dish ingredients may vary. An allergen matrix is available on request

all roasts served with rosemary roasted potatoes, Yorkshire pudding, seasonal greens, gravy

Sirloin of British Beef homemade horseradish cream 29.95

Porchetta sage and onion stuffed apple 23.5

Roast Half Spatchcock Chicken confit garlic and herb butter 24.5

Mushroom Wellington Yorkshire pudding, roast potatoes, seasonal vegetables, plant-based gravy VE 21

Rosemary Roast Leg of West Country Lamb salsa verde 25

EXTRA YOR KSH I R E PU DDI NG AN D G RAVY 1 |  ROSE MARY ROASTE D POTATOES AN D G RAVY 1 |  CAU LI FLOWE R CH E ESE, MOR NAY 

SAUCE V 7.5

SUNDAY ROASTS

Summer is one of our favourite times of year in the kitchen. With �elds, gardens and coastlines full of incredible produce, 
we’ve created a menu that celebrates the season, using fresh ingredients from British farmers, growers, �shermen and 
artisan producers.



SEASONAL SIDES
Caesar Salad croutons, Parmesan 5  ADD ANCHOVI ES 2

Buttered Seasonal Greens V *VE 5

Panzanella Salad *V *VE 5.95  ADD ANCHOVI ES 2

POTATOES
Skin-On-Fries rosemary and thyme sea salt *VE 5  ADD PAR M ESAN AN D TR U FFLE 2

Triple-cooked Chips rosemary and thyme sea salt 5  ADD PAR M ESAN AN D TR U FFLE 2

Buttered New Potatoes fresh mint, lemon V 6.5

V vegetarian. VE vegan. *VE can be adapted to vegan. *V can be adapted to vegetarian. 
An optional 12.5% service charge will be added to your bill. Please make the team aware of any allergies you might have before ordering. 

Dish ingredients may vary. An allergen matrix is available on request

LAND, SEA & GARDEN

Summer Pea and Artichoke Risotto green and yellow courgettes, Lincolnshire poacher V *VE 17

Plant-Based Burger vegan cheese, pickles, lettuce, skin-on-fries VE 20.5

Battered Fish triple-cooked chips, mushy peas, tartare sauce, lemon 21

Chalk Stream Trout apple cider beurre blanc, new potatoes, sorrel, capers 25.5

Buttermilk Chicken Burger smoked Applewood cheese, ranch dressing, smoked streaky bacon, confit onion, skin-on-fries  21.5

YOUR VISITS REWARDED
Download our complimentary Gold Rewards loyalty app to earn 

cash back with every purchase at any Linwood pub or hotel across 

the South of England. 

Plus, enjoy exclusive member offers and surprises to celebrate 

your loyalty and enhance your visits!

TRADITIONAL AFTERNOON TEA 32.95pp

Includes bottomless tea and cafetière co�ee / Upgrade to Champagne afternoon tea for 37.95pp

ASK TH E TEAM TO VI EW TH E M E N U

FIXED PRICE MENU

Two Courses 24.95 | Three Courses 29.95

AVAI LAB LE MON DAY -  TH U R SDAY FROM 12PM -  5PM


